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THE  CHB-IICAL  AITALYSES  OP  PROCESS  CHEESE 


Sajnplin.g:  Procedure  in  Laboratory 

Six  sample  ja,rs  of  processed  cheese  (500  c,c.)  are  collected  fron  each  lot  or 
car.     Hall  of  each  Jar  is  thoroughly  (ground  and  mixed  with  a  small  hand  grinder 
and  a  mortar  a.nd  pestle,  packed  tightly  in  a  smaller  ja,r  r~.nd  held  ijuider  refrig- 
eration until  used  for  v;eighing.     The  remaining  half  of  the  original  jar  is  held 
under  refrigeration  to  he  used  if  rechecking  is  required. 


Solids 

Duplicate  tests  for  process  cheese  a,re  ordinarily  not  necessar;^-'  inasmuch  as 
each  car  lot  of  process  cheese  is  covered  h;-  six  suh  lot  sajnples.    However,  in 
the  case  of  "bulk  cheese  v/here  composite  ssjnples  are  tpken  rather  than  individu- 
al samples  it  is  necessa.ry  tha-c  duplicate  noisture  deterrainat ions  oe  conducted, 

V7eigh  accurately  2  gram  sample  of  '-rell  prepared  cheese  directly  into  a  clean 
aluminum  dish  (approxima.tely  65  mm  in  disjneter)  with  cover  in  Tjlace,    Place  in 
atmospheric  oven  at  101°  C  -  103°  C  for  approximately  12  hours  or  overnight. 
Continue  xj^'ocedure  "by  placing  in  vacuum  oven  at  103°  C  for  60  minutes  under 
not  less  than  20  inches  vacuum,     Pla.ce  lid  on  dish  and  put  in  desiccator  until 
completely  cool.     Weigh  and  report  as  percent  solids. 

Fat  Analysis  "by  Ammonia  H:/dr oxide 

V/eigh  into  a  Hojonnier  flask  -i.  1  gran  sample  of  the  well  prepa.red  process  cheese, 
add  5  cc  of  distilled  water  and  7  cc  of  ajr:  ionium,  h-ydroxide.    Place  the-  flask  in 
a  water  bath  at  190°  P,     The  pa.rticles  of  cheese  are  digested  oy  shaking  at  in- 
tervals while  in  water  oath.     Remove  the  flask  from  the  water  "bath  and  cool  to 
room  oemperature.    Add  10  cc  of  ethyl  alcohol  and  mix  thoroughly.    Ad.d  25  cc  of 
ethyl  ether,  stopper,   shake  vigorously  for  s,t  least  30  times.     Also  add  25  cc 
of  petroleum  ether  in  same  manner,     Gen-orifugo  30  times  in  30  seconds.  Decant 
into  a  v/eighed  aroininLJjn  dish  (high  side  v/alls),     Ropea.t  the  above  extraction 
using  5  cc  of  e  "chyl  alcohol  instead  of  10  cc  . 'S  for  the  original  extraction.  Use 
the  same  cuaounts  of  both  ethyl  and  petroleiun  ether  on  second  extraction.  After 
centrifuging  the  level  is  raised  with  distilled  v/ater  to  the  top  of  the  neck. 
Place  on  135°  C  hot  pla.te  and  ova^porate  ether.     Then  place  dish  in  28"  vacuum 
oven  at  135°  C,  for  5  minutes.     Cool  in  Mojonnier  dosicca.tor  for  10  minutes, 
weigh  and  report  as  percent  fat. 
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